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Monday,  May  29,  1944 

V  I  U.  S.  DEPARTMENT  OF  ASRIfJLTUSE  I 

Subject:    Soya.ia  hereto  Stay  I     Information  from  food  distribution  officials 
pf  tho  U*  St  Department  of  Agriculture. 

■When  you  read  the  current  list  of  the  most  popular  non-fiction  in  your  daily 
paper  you  ought  to  add  to  it  the  U.S.  Department  of  Agriculture  publication,  "Cook- 
ing with  Soya  Flour  and  Grits".     Here  is  a  folder  that  packs  a  whale  of  a  lot  of 
information  about  an  important  new  food. 

Homemakers  have  caught  on  quickly  to  this  new  food  because  it's  so  high  in 
important  food  nutrients.     Soya  has  just  about  the  same  quality  protein  as  meat, 
eggs,  milk,  and  cheese.     It  provides  in  an  inexpensive  form  the  B  vitamins,  partic- 
ularly thiamine,  riboflavin,  and  niaccin,  so  necessary  to  good  health  ^nd  good 

spirits.     In  addition,  it  contains  minerals  the  iron  to  build  red  blood  and  the 

calcium  and  phosphorus  for  strong  bones  and  teeth. 

So  just  on  the  score  of  good  nutrition,  soya  is  fast  becoming  a  familiar  item 
on  the  American  table.    Of  course,  you  may  not  always  know  when  you're  eating  a 
soya  product.    Maybe  it's  in  that  dressing  on  your  fresh  green  salad;  or  perhaps 
it's  in  the  crackers  you  serve  at  afternoon  tea;  or  perhaps  those  hot  biscuits  had 
soya  flour  in  them. 

Another  good  reason  for  the  rising  popularity  of  soya  flour  is  its  good 
flavor.     Scientists  have  been  vary  successful  in  developing  methods  for  debittering 
soya  so  that  when  it  is  used  correctly  it  has  a  pleasant,  nutty  taste  that  gives 
added  zest  to  wartime  meals. 

In  addition,  the  busy  homemaker  who  is  doing  her  bit  at  a  war  job  is  glad  to 
come  upon  a  product  that  will  help  her  cut  down  on  her  cooking  time.     For  instance, 
there  are  several  soya  waffle  and  pancake  mixes  no-  on  the  grocery  shelves  that  can 
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help  a  busy  homemaker  who  wants  to  serve  a  nutritious  breakfast  or  supper  to  her 
family  but  who  is  pinched  for  time.  These  mixes  are  ready  to  use  with  no  sifting 
and  very  little  measuring. 

However,  in  using  these  soya  pancake  and  waffle  mixes,  there  are  several  thing' 
you'll  want  to  remember  for  best  results.     First,  always  add  cold  liquids  to  the 
mixes.     If  you  use  an  egg  beater  for  the  blending  it's  all  right  to  add    all  the 
liquid  at  once.    However,  directions  on  a  good  many  of  the  packages  tell  you  that 
if  you  mix  the  liquid  and  dry  ingredients  with  a  spoon,  be  sure  to  add  the  liquid 
slowly  and  beat  until  smooth.     Host  of  all,  be  sure  to  follow  the  recipe  on  the  box 
carefully. 

Beside  the  prepared  mixes,   there  is  a  very  good  supply  of  soya  flour  now  in 
many  stores.     Here  is  a  product  that  you'll  want  to  use  especially  because  of  the 
added  nutrition  you'll  be  able  to  give  your  family. 

How,  soya  flour  although  it  looks  vary  much  like  wheat  flour,  is  a  bit  more 
grainy  end  has  a.  richer,  creamier  color.     It  doesn't  behave  the  same  way  as  wheat 
flour  .  .  .  mostly  because  it  has  very  little  gluten.     Therefore  you  can't  expect 
soya  to  thicken  sauces  or  soups,  or  hold  a  loaf  of  bread  together.     The  thing  to  do 
is  to  combine  a  little  soya  with  the  wheat  flour. 

Try  just  a  little  of  the  soya  flour  at  first.     You'll  soon  realize  that  it 
takes  more  salt,  more  seasoning,  and  more  liquid.     ThG  soya  flour  may  pack  down 
into  the  package  and  will  need  to  be  stirred  up  well  before  measuring.    And  as 
with  most  flours,  you'll  get  a  better  baked  product  if  you    sift  the  soya  flour. 
Another  thing  to  remember,  foods  with  soya  brown  quickly. 

On  days  when  you  want  to  serve  scalloped  vegetables  as  a  main  dish,  you'll 
find  that  by  adding  soya  flour  you'll  make  your  meal  just  that  much  more  nutritious 
and  tasty.     The  folder  we  mentioned  has  a  recipe  for  baked  casserole  of  rice,  to- 
matoes, and  cabbage  that  we'll  almost  guarantee    you'll  like. 
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Then  again,  if  you've  got  lunches  to  pack  for  several  hardworking  members  of 
your  family,  we  know  you'll  "be  glad  to  find  new  recipes  for  nutritious  sandwich 
spreads.     If  peanut  "butter  is  an  old  standby,  try  mixing  §  cup  of  peanut  "butter  wit! 
-g-  cup  soya  flour,  and  -jjr  cup  of  salad  dressing  and  see  if  you  don't  like  the  way  it 
tastes  "between  two  slices  of  oread. 

As  you  g^.in  experience  in  handling  this  new  product,  you'll  prohably  want  to 
branch  out  with  a  soya,  dessert  that  will  round  out  a  good  meal  and  provide  added 
nutrition  to  "boot.     Why  not  try  soya  ginger  bread  topped  off  with  apple  sauce  or  fruit 
sauce?    And  what  could  be  better  than  soya  indian  pudding  as  the  conclusion  to  a 
light  summer  supper? 

We've  only  listed  a  few  of  the  50- odd  ways  suggested  in  the  folder  for  using 
soya.    After  all,  there  are  just  about  4,000  grocery  products  today  that  could  use 
soya.     That's  a  big  jump  from  the    37  grocery  products  that  could  use  it  five  years 
ago.     So  it  begins  to  look  as  if  soya  is  here  to  stay. 

If  you  want  the  folder,  just  write  to  the  Department  of  Agriculture, 
Washington  25  D.C.  and  ask  for  a  copy  of  "Cooking  with  S0ya  Flour  and  Grits." 


